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r--. or Just a little of the Pausa cravy
rolmtn.

watrr. It 1 an unwritten Uw that
jtho 1 : r; 1 ; f . I ?ho-:J- b boi'.inc: and rot Aftcr-Dinne- r TricksLenten Dishesdl- - tepidTak th mush prprrd a1 so oftt n happen . a.- - th

rctd, and rut it in ruh, butter aTHE HOME KITCHEN
By JEANNETTE YOUNG NORTON

- - .f Tht Axthontv on Home Coclina- - each mold ar.d add a sl! of ecr.(or w;'j v'latir e an! when JJ . 1 v i.o.i.n m; um; 101: n;r. r to set add ano'hr slice or

hakinc-disM- . put In th rube In
Ijyrr with Parmesan rhers.. sprin-
kled between, and let it bak and
brown In the oven. Hot torr.ato ?au"
is often served with this di.--h of
Italian oricin.

Southern T11.
Turn a layer of muh Into a pan

wet with cold water, and spread ov r

"; Tii m y spp"ar In the salad with
quit' as much value to the whole
tr.e-j- i as if they constitute the main
Ji--- h or a rich dessert.

The thin to remember Is that
hard I oiled or errs In any

C ntlnue layer f layer ur.til all is

.tr i friM potato'1? makr a justly
f,i;:io'H Nw I'r.slini breakfast,
whlrh tastr-- Just a cood In any
othrr part of th country, providing
tho muh ! rnadM riht. Tut tro
quarts of water Info an Iron pot. add
a r r df s-- - rtspoonful of salt, a
tabk-epoon- ul of sucar. and a small
bit of butf r. U'hn thf watr Is
bolün?. s.ft In slowly a pint of yel-

low rnrnrnt-.-il- , steadily. Cook
slowly, but rvenly, for from half to
thro quartfrs of an hour, thn ttirn
int" a hallow jan that has brpn wpt
with o!d water. When the mush I

rol.i and stiff, cut In thik slices and
fry In hot fat. Oooi dripplncr will
!o. Srv on a hot dish and uo
naplf syrup or honey with the mush

tepi, water ruins th dumpling. If
It is to bo baked, then have th ov n
at the proper temperature, the
;i s nu would for cake. If dnmplir..
are to be f ade, they are worth mak-
ing '.itl: the same care that is --;

stowed n- - other dishes if we want a
tender, digestible product. j

(iiick DumpIincN for Ste-w- .

Si ft ono pint of flour with two1
t a.--; nnr: f;i!s of bakir.c-pov.de- r and
a lialf-- t aspoor.ful of salt. Ijst In
a teaspoonful of ir and a littl
Iopper. Mix to a poft doucrh with i

milk, turn onto a floured board, roll.

us- - d.
The re 'at In will s,rf ver'

ard by the time the mo:
Til'

fln- -made dih ar- - a bit harder to dirsti
'd the first mold will b rauythan plain scft boiled or poached

i.iin'.'H from tables wLtp fnnomy
.should prevail, for th sj. lining
ro; r of the cookM rnal Is a health
factor worth conider!ri nr.

In buying yrllcv cnrnmr.il, it N
to buy In small pakai-- s or In

bulk, as needed, for thn nr may
e that the tru-a- l fr h ar,l aoM

th- - ri of c ttin? a h'-at'd- .
wr-bb-

j ro.-Ju- f t. whih may r n harbor thr
destructive weevil.

IVied Mu-di- .

FrlM mush with country üü-- i

c

1 hi: noI'kimiim; ami i:o- -
.VO.MK'.Mi 'It.V3Ii:.I.

I: i'firnmc.il wori moro expensive
v reicht pr-s!b- !y h" rr.nrf. appre-- !
i..:.'.- - of this ir.o t plentiful of
Ar-.r:-a- crop-- , but If rhapn"?
j i jf ip4 th com mon-foo- d clav.q.
v. :.! h any ono rniy hiv. and o, un-- f

rt j cuts ofT If n;ipf;iran- -
'..'n th more selective tabbs of

".f the walthv. This fart. '

.f' .'. f r, med not cornni'al

it a layer consisting of a cupful of
chopped, boilerl ham. a half-cupf- ul t crs. l plenty of bran bread and ' t-

- r.et la.-r- . Let stand on till
the veg,e-vrr- v flrni ail thoroughly c,illed.Ans as

tables rome into market serve them ! t'r.rr.oM and roll tach in nine---

rediciously.

C3

of apple sauce, a fine ed sweet
pepper. ani a litt' paprika, then
pour on another layer of rauh.
Whn cold and stiff, cut in small
squares, lay thm In a buttred bak-in?-di- h,

and sprinkle with prrad
cheese. Bakp loner enou.ch to melt
the choepe and brown delicately.

Louisiana Corn Brca!.
Sift together a pint of yellow corn- -

j These foods furnish the hulk and
Piiiit r;i! so necessary to a b alanced
dirt, l'rcs are a concentrated food

j hv., other coarse foods must b4 fuT-- j
r.ish''d to satisfy huneer.

Iaisv Salad.

one Ineh thick, and cut Into rounds,
lioll caeh round in flour, drop on top
"f tho br;iin- stew, cover tichtly, and
ook minutes.

Strainnl Apple Dumplings.

parsley.
Put in a bed of let'uee and fill pr.

heart of the ! I uc with mayon-
naise.

1 nrnl Bvt Silad.
Alternate slices of pickled brt

and hard boiled ergs on a be!
curly endive. Serve with plain
Prench dressing. Mayonnaise do

r No. 10 Appearing "VrV
A frrall pill box 1 y,.n t centetnii 1 n 11 11 i um mi 1 tmm i inj i i i i n

r in ..in-- -- I., it i ... .

er 7J era Tree ones, lr cott h
th hex, end t:p-- n r:! it cfiln.i!J Mix fno qu.irt of sifted flour with T,i our h'jrd boiled epErs, shredded

three teaspoonfuls of baking powder jr af lettuce, mnyonnalso.CP and a half-t- e apoonful of salt. Pub1 Th hoi n of th i!c'-f- r. Vd tirfftT, Kth th tcp ar.d bittern VJr.j r- -
rr.vflb'.e, phrtwn in th" Irawirf. T'r.LiraOP y1 a y
tl.r" itra cotk re rrevi.-iI- v

LT3 LZS

Put ecru- - in a pan larcre enough
to hold them without touching each
other. Cover with cold water. Too
much water makes the esres break
during eookir.cr.

''over the jan and bring slowly to
the boiling roint. Cook Just below

in a heaping tabkspoonful of butter,
or lard, add a grated, boiled potato,
and a little milk, and knead t the
consistency of soft biscuit dfiirii. j

"ut in pieces and press out with the;
hand. Fold a pared. cored and i

1;
1

1

1

1

Wholesale
and

Retail

not combine well with beets.
Igg nml Spin arli si.il.nl.

Four hard hoüed eggs. 2 pounds
spinach. 2 tablespoons butter. 1

dessertspoon flour, I tablespoon
lemon juice, 1- -2 teaspoon salt. 1- -

teaspoon pepper.
Wash spinach carefully and rook

15 minutes In a covered pan In !r-ow- n

Juice. Rub through a fin-- 1

sieve. Mejt butter In a smooth pan
and add spinach puree, lemon Juice
anel salt and pepper.

233
South

Michigan

to th inside of ere cvr, hlch I re- -

HiotM the III ta fV.w ihe threa
criminal cork lr!de t.e hex. Car 1

taken nt tn xp-- - the lndd of tt
111. After the cover i? pineal on, tie
box 1 turned ctt while hiVdnr; It b-tt- fn

th bnndi. Tl.i tlrae fb ordl-r.ar- v

lid it: rtrnore-i- , tr. i tie corki bavt
do'jble,1.

meal and a pint of flour, two level
tahlespoonf uls of bakinc-powde- r. a
traspoonful of salt, and a table-spoonf- ul

of butter anil a pint and a
ejuarter of rich milk. Heat to a
smooth' batter and pour into a but-
tered, square pan and bake In a
brisk oven for half an hour.

Sponge Corn CaKo.
Brlr.cr; one quart of rich milk to

the boiling point, then turn It, over
a pint of yellow eornmeal. Add a
lump of butter and a heaping tra-
spoonful of talt and a teaspoonful of
s i2 car. St the mixture away over-
night, and In the morning beat It
li:".it and add two beaten ers. Pour
the mixture Into two buttered earth-
en baking-dishe- s and bake about .10

minutes.
, Bannocks.

Scald two cupfuls of yellow corn-me- al

with enough boilintr water to
moisten It, cover, and let stand for
a half-hou- r. Add four well-beate- n

'a

Armour's Small Shield Hams, per pound 28c
Country Lard, 10 pounds for $1.25

j white. p. at tog.-tI:-- r vor)' light.
! with a lifting motion

Sift over flour, stirring constantly,
and cook five minutes. Line a mold
with slices of hard boiled eggs, pour
in spinach mixture, cover with a

(luirtrr-- apple in each pi-"ce- , (us
with a little cinnamon and sugar, put
In a pieco of butter and fold over.
IM.ice the dumpling on a floured
plate hi the steamer, and steam 'SO

minutes. s rve with a good pudding
sauce.

Potato Bumpllncs.
dr-it- 10 medium-size- d, cold boiled

potatoes anel add to them six talde-spoo- n

t'uls of sifted flour with two
level tahlesrpoonfuls of baking pow-
der, a teaspoonful of salt, a table-spoonf- ul

of melted butter, a salt-spoonf- ul

of nutmeg, and three fresh
eggs, beating in one at a time. Mix
well and form Into halls the size of

Hike in an uributtcr-- d

the bubbling point for half an hour.
Kggs "hard boiled" this way are
more easily digested, the white does
not get tough and leathery and tl.- -

yolk is do and mealy. Plunge egg
Immediately Into cold water. Lrt
stand 15 minutes. changing the
water as soon as the eggs make It
warm. Tap tho shell lightly, break-
ing the entire surface.

Very fresh eggs are hard to re-

move from the shell without making
the egg white- rough. This thorough
tapping of tr.e shell makes It possi-
ble to shell even a new laid egg
smoothly. Cat tho eggs In half
crosswise.

Slice the yolks crosswise to make
the centers of the daisies and cut

Cake p '
1 aked turn

Tender Flank Steak, per pound 18c
Veal Tenderloin Steak, ner pound . . . 28c Wb.nio o--

.

plate and weight and let stand till i

! pan upside dow n on a rake rak a:firm and thoroughly chilled.
Serve on a bed of lettuce on a big

plate and mask with mayonnaise.

let coo. If a frosting N w anted u
tri followlrg:

One cup gran 5i la ted u ca r. b tabb
llic
.14c
12Jc

Breast of Young Veal, per pound . .

Shoulder of Young Veal, per pound
Beef Shoulder, good cut, per pound

j spoons milk. 1 t'op.on ar.llla, f- -

j grains salt.When eggs are plentiful everybody
likes to bake delicate cakes.

I golf balls, dust with a little flour.Fresh Ground Hamburger, per pound 10c A sunshine cake, made with the I saucepan ard b.dl, stirring con-'a?.- -
I cirgs, two cupfuls of milk, a tea-- J

spoonful of salt, two tablespoonful? drop into boiling, salted witT, and
boil evenly 15 minutes. Tift with
a skimmer onto a hot dish and turn

of melted butter, a teaspoonful of
sugar, a cupful of flour and tvo tea- -

yolks of eC9, should he bnkd when
an anfiel cake is mad, i:.ir.c many

I'c;r yolks ran he kept tun or
three davs. T'e rarefnl Jiot to break

i' aflcr hollincr h tri r.." ur.til a h f:
hr is fnrnTvl when tr;M in '.vir:-Ad-

salt and let cool. Tat uni:
iTfiiiny ani! ai.i var.ill.v i I n

tile whites In strips lengthwise of'
each half to make the petals. Ar-- j
range on a b d of lettuce daisy fash- - ;

Ion and drop a teaspoon of mayon-- j
spoonfuls of baking powder. Beat! ovor them a good cheese sa ice. r,ar- -

lll.ll H IUI 1 IIUH- - IIH'J'J'.'I j VI ,
scpTratin.c: whites; cake.all smootli. and turn Into well-grease- d

shallow pans and bake in a ill" u i IV i i . ; i IraiseILais4-- l Dumplings. on eaca yolk. This rule pro-- a

whole egg for each service.

Country Style Pork Sausage, pound . 12c
Shoulder Cut of Young Pork, pound . 13c
Lean or Med. Fat Boiling Beef, pound .7c
Fine Irish Mackeral, per pound 20c
Boneless Cod Fish, per pound 25c
Cream Brick Cheese, per pound 23c

V 2 liesbrisk oven.
Sur.lilno CtlvH.

I'lerht r.:r? L'- -" cup hutter.
cups s';:ir, Z 1- -2 s f'.o-ir- . f-.t-

from yolk.s. I'ut yolks In a bowl. ;

cover with cold water ani put In aj
cold Place. When volks are nedd

When, in making bread, the douqh I
!

has risen ready to put inte the pans!
to raise for baking, take o?Y a? out I

ll-;g- s In .Icily.
Pour hard boiled eggs. 1 table- - spoons lai;:r:

1 t. aspoon
! v r. 1 c:; mil ; ,

1'Ti.on xtri'-t- . few- -

bo you uivi: nr.Wi homh-madf- :
Pl'MPLINGS?

Almost everybody likes dump-
lings, yet they are seldom
outside of homes where real homo- -

pralns s tit.
I'eat butter

pour off the water and T2 as.ustial.
Anct'I Ivk1 Cakt

Twelve eppr-- j (whites). 1 teaspoon
cream of tartar, 1 teaspoon vanilla.
1- -S teaspoon salt. 1 cup and 2 tahle-ppoo- ns

flour. 1 2-- 3 cups sup-ar- .

what wctjld make one loaf. Pull off granulated gelatine, 1 tea-sma- ll

pieces of the dough and roll , spoon onion Juice. I teaspoon salt,
into halls, then lay them on a floured j S t aspoon pepper. 4 teaspoons
board, three or four inches apart. minced pars'.ey, hearts of lettuce,
to raise to about twice their size. mavonnaise.

And Furrar te a
lMrti

cooking Is In favor. and ten
cream. Mit :n n:out one-na- ir cr.p

; flour. Ad I e- - yolks beaten till
th.i' k Rnd hmnr; co'.ord. Mir fu lder dumplings are not an impossibil-- j When nady. drop the dumplings on Prepare eggs as In preceeding rule.

Add cream of tartar, vanilla and jF;ft jklt baking powder ar.d flour.ity when made by experienced i top of the boiling stew, cover tightly. S tii gelatine, In one-qua- rt cup
mlnutes . J va It to whites and brat tillcold writer. ljt stand 1 tilf ami alterr.at.'.y tf first mixture withfm n n dry. Mit nour tour times, masur- - JV.). Add vanilla and lemonirv trA ff ex -

and cook for 25 minutes. Ih'.-- h the
dumplings on a separate hot dish,
lift the stew onto another dish,
thicken the gravy, and strain it over
the stew. Serve immediately.

in alter siftinir. Sift sucar iwicMtracti nd pour into an

hands, and a trial of the following
recipes may help lift the prejudice
from a few of the varieties.

When a dumpling Is to be huird
on top of a stew or soup, or in salted

anjrel cakeM IT
Pour over one and one-ha- lf cups
boiling water. Lt stand till cool
and add onion juice, salt and pepper
Tut one teasnoon of thrt trelatlne In

pan. I'ake minute la a moier- -iL, mtasuriniT auf r mithin. .ui. mmi
ani su-- ar and sift over hcatenZ3 ate oven.

Nut Sjoncv Oakev.
One rup suar, 1 cup nut. 5

il1 --7Z 1 tablespoon 1 mon Juice, few kt. Srhi mt salt. ) frBeat yolks of rc: till thle'y405 S. Michigan St. 4 Doors South Grand Trunk R. R. lemon rolorM. licat In Fugra.
lng the Furar which has b""Just a Few Words on slowly and beatln? vigorous'

j "Purity"
i

-- Quality- jk jrteak
Safcty im:ir0mmk

Look this great bargain list over. We try to give our patrons the
best grade of meats for the money. The meats in our store are just
the same as our window display.

TIT 11 Your Children Drink!!!
chopped nuts.

lieat whites with a whisk for 1

minutes, aidlnsr ealt when lplnr,!r
to heat and Umo.n Juice when half
beaten. Add yolk mixture to whlt'
and cut In flour. Put In an anc '.

cake pan with a chimney nn I Ta'r.e
ZO minutes in a moderate rvtn.

AMiito vor Cakn.

More important, perhaps, than most other foods which
entur th children's system is MILK.

I : It ::.- - ;.,"Ss f.;" j .

dozen UaLaj t
c A Jj

Good Oleo. AO?
2 lbs L2ZmG

One rut H'lL'.'ir, butter. 1- -2cap
'.

Best Creamery Jj
Butter UJb

ptin 14c
cup milk. r ''?frn fwr.Itc-- 1 -- :,P'.ire. ;?'.: i, correctly p.itcurized,

ij
t

1

Fresh Dressed
flour, 1- -2 cup cornstarch. 2 fa-spoo- n,

t,akln. powder. 1 teaspoon
vanilla.

Cream huttT and r.tpar. Beat In.... 3c Whole or Half
Slab B accn .Chickens

alternately with cornstarch, flour
and baklntr powder sifted totreth r
Fold In the white braten Ktiff ar

then you will build the body of your child to a healthy ro-

bust man or woman.

From the time the cow is milked until the rich creamy
milk reaches your table every single process is carefully
guarded by sanitary methods.

During the month of April we will offer to the farmers
who deliver to us

5n-'- . Hake in three layers and I

to?ther with map! iclmj. 1! x il'Jrnprt if &
V

vNew pafety razor lathers th f.i
the beard In or. or

Pork Tenderloins 40c
Boston Butts 20c
Spare Ribs 13c
Home Made Sausage 12ic
Pure Lard 13c
Frankforts, 2 pounds 25c
Fresh Beef Tongues 25c
Beef Tenderloin 45c

Rib Boiling Beef 7c
Pot Roast Beef 10c
Boned and Rolled Rib Roast 20c
Round, Sirloin and Sw4ss

Steak . .20c
Rump Roast ...20c
Smoked Cottage Butts 30c

and rr
f ration.

ii It?dore than & million women voe,
nt th reront e'.eetjors In Cir.'i'la.

M

II
II
i
!

ii

L.- -
for the best, cleanest, and purest specimens of milk.

OUR VEAL IS ALL FRESH HOME KILLED
7Trlt ; JLi k rHie Reliable Dairy Co. This Is

A Friendly
Store!

B Lincoln 2492909 East Broadway

n7 n i m mil
t. www& 5)l

;

j

iI
y 1

U U1

1

I
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II

Make it a point to visit our store tomorrow and take ad-

vantage of our specials. This sale is to co-opera- te with
every thrifty housewife. Our motto is quality and price at
all times, with prompt and courteous service.

r
en you come in here

to get a steak or 5ome
chops hear in mind that
you're petting a little
more than mere meat.
The man behind the
counter here want your
confidence and he wins
it only by honest inter-

est in your food needs.
This is a friendly store.

Week-En- d Species

Fresh Dressed Chickens

Home Made Sausazes

r

Boili Fresh Pork
Hearts . .Beef

Pot Roast of
Beef

Fresh Pig's
Feet . . .

That's the name of the most popular loaf in town.
WHY

( 1 ) Because it's light and flaky.
(2) Because its crust is correctly browned and buttery.
(3) Because the best of milk and flour makes it rich.

(4) Because it's wrapped in sanitary waxed paper.
( 5 ) Because it's baked by the.

Standard Rib
Roast . . . .

1

.7c
. 7c I

13c j

1 0c
4 1

32c i

8c
10c

22c
22c

ALL DAY
SPECIALS

Loin Roast of Hf$
Pork

Pure Creamery
Butter i&ijtxj

Fresh Ecrcrs, fl ß
2 dozen LdjQ

Fresh Meaty
Spare Ribs . . .

Pure Pork
Sausage

Beef Veal Mutton
Pork

Rib Roast, boned
and rolled . . .

f!
M

!

w

ii

Ii

I i
)

ii

Sirloin
Steak .......

Round and Swiss
Steak

Smoked Cottage
Butts

Home Dressed
Ch ickens . . . . 34c i

XTite Clover Honey.
33c

Select Oysters

Telephone Lincoln
5711

1

I AKINGBi

Veal Stew or Pocket 12c
Shoulder Roast of Veal . 18c
Veal Chops 25c
Sauer Kraut, Quality Brand, 2 cans for 25c
Bacon Strips, 2 to 3 lb. average, pound 15c
Bacon Squares, Virginia Brand 15c

COM PANY KINZIE'S
MEAT

MARKET
109 W. Division St..0 257?

11SS. Michigan St. Phone Main 1462
f

n "It's Made With Milk Buy Today!


